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© Susceptor and microwavable cookie dough. 
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usec^^ --wave energy Into therma, energy and are 

particularly usei for browning or crioino fifS J? " " miCr ° WaVe - Such susce P to * are 

property aLia.es the pZ 7of ooZs's and enh^ * ** ™ SX ™ S 

< cookies, egg rolls, etc. " e " hanCeS m ° U,h ,eel for man y microwave foods, such as 

a w5T^S^« deP °?? 3 metal onto a substrate. Although 

deposited on a ^J^^S^^^T^^ TTl * M «' m 

support for stability as described in UA SSSStT uTl 904^6 * ^ * 3 W 

the metalized film of Ito^Si^Ji^w'T^ ^ the art b * P atte ™9 

concentric circles, can b pTduc* ^bvTZZZ ? '"'T^ PattemS - SUCh 33 ch ^erboards and 
4,904,836 issued to Turpin * ^ 9 ^ ° f ,he metel fi,m ^ as Ascribed in U.S. 

: coo^^^rrirr Lrs^r r-rr or9anoieptic propertes ' partic ^ * 

susceptors known in the T^oa^^^L ^ M *° m Pattemed 

microwaving changing the doug£ ZlT^, f 9 ? 0™ °° 0kle ^ ° CCUrs durir1 9 
time exposing the le^o^ZTa^rZZTf *" d ° U9h n ° n - |ineaHy with 

linearly with time exposing the spread no JZhT, 7 the , surface area <* the dough increases non- 
same time a portion of the to ST" "ST" UPOn WhiCh K bakes " At the 
causing charring in that portion " " ^ SUSC6Pt ° r SUrfaCe throu 9 hout the 

oaking process 

^-=-sr re which — > 

tany ^rLr™^ suLptorZlh- h is more environme, 

Cosure for a container in which I^SES ^gad ^ ^ ^ d ° Ub ' e " 3 

CH^^^^^SI^ ^ <~ -ng uniform spreading 

a^^^^^^^T' SUit3b,e ^ ^ 3 mi ~ 3bla 
and convert the absorbed portion to thima! heat Th futl^ " POrtl0n ° f 3 miCr ° Wave fie,d ™™ 
metal on a carrier layer, the metall c ^linf ol inn^ P "T"* 8 3 fHm ' 3yer 0f thinl V de P° site " 
a radius of from about 07 cm to about 5 cm 11 h T," "* ™ ° Uter ^ The inner re 9i°" has 
25 to about 750/0 of the intend Xm^r^i^ ^T^ 3 " intensity ranQin 9 f ™ about 
or may be in a continuous manne toZ^E^JSF ° f imer reQi0n increased is c « 
inner region. The outer region subSLllSllS I " re9 '° n l ° 3 circumfe ^ point of the 
intensity arbitrarily set at oUbout loSo " ° '""^ re9 '° n 3nd itS de P° sited meta l has an 

-p£™ * .« -rface of the carrier layer. The 

by microwave radiation on the suscXSns ^ ^ 3 " avable «** dough to be cooked 

secto^r:^ S -f " ^ ' ^ int ° 3 ^ 

preferably from 8 to 60 and m " ^rlu ' , Qere T ned pattern - The «** "^ber of sectors is 
sectors to non-metalized bm^X^ o7L inn! ' Pre,er3b ' y eqU£ " " Umberc of metali ^ 
the outer region of fhe susceptor! Ind m^Xb^ ^0% " 40 10 6 ° % ° f the ^ 0f 

oo^zr^zz^r^z r eptor is patterned int ° 3 ^ - 

about 25 to about 75% of the intend Z Z n f n ° reaSin9 continuo "sly in intensity from 

det«lo,ati», o( m. (» m ,,,6, up<) „ ' ** K ,s ' l «»«' « «• ^ taking shee, wards m» 

suscpto, roan, to, re pei M tTaklng ^ """*"* " e ' m fcl0s P««*» 

a re-usable 

In the drawing the following is illustrated- 

S^^tSaJS 6mb0diment ° f ^ SUSCePt0f ^ h3V ^ a — ^ Pattern of 
figure 2 is a cross-sectional view through line A-A of Figure 1. 
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Figure 3 is a graphic illustration of the intensities of various susceptors within the scope of the invention 
in a continuous linear, non-linear and step-wise manner. mnronldr 
Figure 4 is a top plan view of a second preferred embodiment of the susceptor tray .Hustratmg concentnc 
circles of continuously intensifying deposited metal. 

Figure 5 is a top plan view of a third preferred embodiment of the susceptor tray. cll , reDtor 
The oresent invention pertains in particular to a microwavable compos.te compns.ng a susceptor, 
su p p T ort e ZZ "and a e microw P avab-e cookie dough. The susceptor == £?X£X 
mL nnfn * *nhstrate according to any conventional means known in the art. The film layer is oiviaea mu 

Ich .JUly .Samp—, the in~. "gkpn. Th. «*er -sgio" I- » ■*>»»</ °< *«* 

deposition to selected portions of the substrate ^ ntiniini „ lu increase from a center point to a 

browned cookie product with desirable organoleptic Jhe jnner region has a 

^The total number of both metalized and «^^ f '^^^^^Vl 
about 60 and the ratio of metalized sectors 6 to "on-metahzed sector 7 -s n a range of 0 

preferred embodiment, the total number o "*» "Jj^ o n££^e^ ™ intensity I 

50 ssr ss :r.?»« V??rt re9ion - and is pre,erab,y from 

tne shape' and surface area of a - «J^fJ ^ J^^^TS^ and * e «** 

portion may be utilized within the scope of the invention. 
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As illustrated in cross-section in Figure 2, the susceptor 1 may be adhered or applied to a support such 
a corrugated paper board, paper, polyester, etc. as known in the art. In a preferred embodiment he 
support is a corrugated paper board layer 8. ""oimeni me 

In a most preferred embodiment, the susceptor 1 and paper board 8 are further supported by a tray 10 
The t ray 1S p re ,erably of a non-flexible plastic such as polypropylene and shaped to form a closure means 

SZTiTJ^^ cookie d0U9h is packa9ed As i,,ustrated in R9ure * the ^ 10 * in 

The susceptor tray is provided with a baking sheet 15 on the surface of the susceptor 1 on which the 
cook.e dough ,s placed for microwaving. Susceptors have conventionally been singly used Ind then 
disposed because the polyester substrates, for example, melt at temperatures of 200 to 250'. Sal ed 
portions of such susceptors breakdown upon repeated exposure to microwave energy fields. Moreover 
some susceptor materials which may come in contact with food surfaces may not be completly inert 
facing >Z Z'^ 3 Tt Preferred emb0diment ' a bakin 9 sheet 1 5 is applied to the surface of the susceptor 
tern Surh k ""J 0 ™** t0 act as «• Carrier between the susceptor metalized film and the food 
tern. Such a bakmg sheet 15 should be made of a material that can withstand up to about 260 'C have a 
h.ckness th,n enough so that hea, conductivity is not prevented, be impermeable to liquids, be transparent 

Z s ZTcTr be aS , inert " P ° SSible - Suitab ' e ma,eria ' S f0r the baki "9 sha * ^include paper 

glass fibers, cotton and woven glass fibers. Such materials are preferably coated with a material such as 

e P t It iTf^T- A "°* Preferred materia ' " madS ° f WOve " 9' ass fibars co-ed with poyt SSuoro 
Hampshire ^ " ^ 1 °"" 8d by Ch6miCa ' FabricS Cor P° ration °' M — . New 

known' ^T'T h" 3 ' th6 K bakin9 Sheet ' 15 may be made 0f any suitab,e material dis ^ssed above or 
known ,n the art and may be applied to the food surface of any disposable susceptor to prevent its 
deterioration and prolong the numbers of uses per each susceptor 

25 fl hn,I h i e , b f in9 l heet 1 l° n * he SUS ° ept0r tray 1 pr0lon9S the number of uses ° f tray to about 12 to 
about 15 times. It may thus be appreciated that 12 to 15 single serving portions of a food item Iv be 
microwaved using a susceptor including a baking sheet 15. V 

irJT^ 9 '^-? ?. iliUStrateS the °° ntinUin9 intensity of the inner reai °" 2 of *» novel susceptor going 
so mT< 750/ tl Zt h- ? Ci ; CUmf r nCe P ° int 5 - AS i,luS,rated - the Ureases from I min (0 < I 

Zln Jf ] V ; Ch IS ,6SS than ° r 6qual 10 about 100% alonQ verti cal axis. The horizontal axis 
extends from the center point 4 to the radius of the inner region. The radius is illustrated as ri The radufof 

Ri ce nllt 9,0n I W °? 56 AS Sh ° Wn in R9Ure 3 ' 33 the radius of the ™« ^gion 2 increases f^m 0 to 
R. cent meters, the intensity I of the inner region increases from I min to I mi. This increase mav be 

35 S^"^T ,r ■ non " inear manner and stepwise " by a 

Figure 4 illustrates a second embodiment of the invention. Specifically, the inner region 2 extends from 
the center point 4 to a circumference point 5 of the inner region 2. The inner region 2 hi a ovS 
mtens,ty ranging from 25 to 75% along a-radius r. The outer region 3 is illusSd as uStSv 
surrounding the inner region 2 and having an intensity of about 1 00% substantially 

n.„rS Ure f 5 '" UStr f ,eS 3 M6 embodiment of the 'mention. Specifically, the inner region 2 is divided into a 
plurality of concentric rings in a direction from the center point 4 to the outer circumference point of The 
inner region 2. Each increasingiy larger concentric ring has a continuously increasing ZsT* in a direct on 
from the center po.nt 4 to the circumference point 5. For example, ring area 16 has an intensity of less 

0" no 11 s: :r ? h of k - Rin ? t 17 has an imensity ° f k which is - 

13 ot ring area 18 and ring area 18 has an intensity l 3 which is less than the intensity of ring area 19 The 
outer area 20 has an intensity fe of about 100%. The inner region 2 may be divided into 

°L f T. 2 t0 ab ° Ut 20 and: P refe ^ly has a radius r of from about 0.7 cm to aboTs cm 
The overall ,nten Sl ty of the inner region is 25-75% or that of the outer region 

It may further he appreciated that each' preferred embodiment may be arranged with one or more 
mnar susceptors or different susceptors within the scope of the invention to form 2 TmSSe se™a 
susceptor for microwaving two or more cookies at a time P 9 

tics ^;i C :v 0 en e s d0U9h "'** " ^ t0 haVG Und * Sirable characteris- 

tic If n ° Ve ' C00ki f dou 9 h imposition of the subject application overcomes the undesirable characteris- 
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spreading, charring or undercooked areas. 

Specifically, the cookie dough composition of the invention contains about 20 to about 34% f bur about 
2 to about 16% of a browning agent, about 10 to about 40% sugar, about 5 to about 22% or a humectant 
about 10 to about 30% shortening, preferably with emulsifiers, about 2 to about 10% of ar .egg component, 
■ about 0.2 to about 1% of a leavening agent, about 0.2 to about 1% salt, about 0 2 Mo about 1/. 
hydrocolloids. about 1 to about 5% milk component, preferably non-fat dry m.lk, and about 2 to abou 12 /. 
added fiber. Optional ingredients include flavorings, such as chocolate chips, van.lla, etc. as known ,n the 

3rt ' The cookie dough may be prepared by any of the number of preparation methods knowr un the art. A 
,o preferred method includes combining the sugar, shortening arid humectant .n a bowl to form a mixture. 
Eggs are then added to the mixture. In a separate container, a premix of hydrocele, salt, eavenm agent 
added fiber and non-fat dry milk is prepared. The premix is added to the rmxture and starred Flour and 
water are then added to the stirred mixture and any flavorings are added. Stirnng ,s then com P ,eted 

Browning agents used in the composition include cocoa powder, dark sugar, molasses, syrup, caramel 
coloring, chocolate chips, coffee, natural pigments and emulsions such as those descnbed -n FeHenz, D£ 
et al Food Technology, page 111 (June, 1991). Preferred browning agents include cocoa powder dark 
sugt and choco late c 9 h!p s The browning agent in the cookie composition compliments the brown.ng of the 
douah surface using a susceptor according to the invention. 

In a preferred embodiment, whole wheat flour is used rather than white flour to incorporate f.ber ^ the 
dough In the novel cookie composition added fiber is also a part of the composition. Added fiber ,s defined 
as fiber added in an isolated form in excess of fiber brought into the cookie dough by the whole wheat flour 
and S n a range of about 2 to about 12% of the cookie's composition. Examples of fibers within the scope 
of the invention include pea. oat. sugar beet, soya fiber, or any other fiber known m the art. The preferred 

25 rcookie e d a ough are selected to provide the correct balance of moisture in the dough 

upon bakTng in the microwave. Humectants used within the invention include fructose com syrup^ gh 
Tctose corn syrup, glycerol and polydextrose. Certain shortenings may also contribute to a moisture 

30 added to'the shortening improve the spreadability qualities of the cook^Such 

propylene glycol mono- and diesters, diacetyl tartaric acid, and esters of mono- and di-glycer.des^ A 
c mm ciall available example of a propylene glycol mono ester ^ J.-^ JS 
Durpro(R) owned by van den Bergh Foods Company of Lisle, 111. Panodan 15< R > is an ex ample of a diaceyl 
Sc acid mono- and diesters useful within the scope of the invention and owned by Grmsted Products, 

35 * C T£2T^^**° Purred dough embodiments are chemical and include sodium 
hydrogencarbonate and sodium aluminum phosphate, as well as any other convention^ known chem«*l 
leavening ingredients. Preferred hydrocolloids used within the embodiments are chemical and include 
oZ hydrogencarbonate and sodium aluminum phosphate, as well as any other conventionally known 

40 Semteal leavening ingredients. Preferred hydrocolloids used within the invention include xanthan locust 
ber g l,Tuarsodium carboxymethy. cellulose, carragenan, or mixtures thereof. The , preferred hydrocel- 
es a mire of xanthan, locust bean gum and guar known as Kelco GFS(R) owned by Kelco, Inc. of San 

Diego, California. 

As is known in the art, whole eggs have hydrocolloid properties. 
45 Additionally, the water may be added to the dough. 

The cookie dough is preferably prepared and packaged so that a consumer may obtain a single 40 +/- 
gm size serving of dough to be placed on the inventive susceptor tor baking. Such forms may be tub 
shaped with a scoop provided or in a cylindrical shape with pre-cut cookie servings. 

The following examples illustrate the invention more fully. It is understood that this mvention .s not 
50 limited to the examples provided. 

Example I 

A conventional cookie dough recipe, consisting of whole wheat flour, sugar, margarine, water and baking 
55 soda of the following formula was prepared. 
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Ingredients 


Percentage of Composition 


Sugar 


24.58 


Margarine 


27.30 


Whole Wheat Flour 


46.42 


Baking Powder- 


0.33 


Water 


1.37 



The sugar, margarine and baking soda were combined in a bowl and mixed for 2-3 minutes The flour 
and water were then added and stirred for 3-4 more minutes. 

Conventional baking of the cookie dough was done at 190 • C for 15 minutes in a conventional oven by 
placing a scoop of dough of a size of about 40 gms. on an aluminum baking sheet 

. IHo 0 ^ PariS ° n ' 3 SimHar Sized SC00p was placed on a microwavable dish and microwaved in a GBR) 
Jet 342-001 microwave oven for 25 seconds. 

Cookies baked from the foregoing formula in the conventional oven had good organoleptic qualities 
were moist and uniformly brown. However, the same cookie dough when baked in the microwave oven 
resulted m cookies which were hard in texture and lacked the characteristic browning or crisping of baked 
cookies^ Cooking times were adjusted in the microwave oven up to two minutes. However, charring areas 
and undercooked spots resulted in the microwaved cookies and the desirable brown color of baked cookies 
was not achieved. 

It is noted that the cookies were microwaved on a standard dish rather than a susceptor. 
Example 2 



30 



Cookie dough of the following formula was prepared. 

Table 2 
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Ingredients 


Percentage of Composition 


Whole Wheat Flour 


29.86 


Soda 


0.44 


Salt 


0.36 


margarine 


21 .01 


White Sugar 


14.60 


Brown Sugar 


14.93 


Chocolate Chips 


18.80 



50 



The cookie dough was prepared as discussed in Example 1 with the chocolate chips added last to the 
mixture and mixed for 2-3 minutes. 

Waldo",? STnfrf was m baked ° n three tyP 98 of commercially available susceptors obtained from 

222£»?St S T n0 ' $ - The m6tal film ' ayer ° f the 3 susce P tors was com P°** ^ 17.5 point 
SUS/metal PET. The three susceptors differed in the support means, namely, one included a flute 

Sf?* f PPHed t0 the fi ' m ' ayer> 3 second susce P tor contained ™tol*«> PET on the fluted 
side and a third type of susceptor contained holes in the laminated material 

rnnSfh^ 7" ^ °" ** ^ ° f susce P tors for a "°"t 1 minute each. It was observed that 
cookies baked on any of the three susceptors were hard, dry and charred in various places 
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A cookie dough of the following formula was prepared. 

Table 3 



Ingredient 



All Purpose Flour 
Dark Brown Sugar 
White Sugar 

High Fructose Corn Syrup 
Shortening with emulsifiers 1 
Whole Eggs 
Baking Soda 
Salt 

Non-fat dry milk 
Kelco (R) Gum 2 
Flavor 

Chocolate Chip 
Water 

Cocoa Powder 



Percentage of Composition 



24.70 
7.50 

12.50 
6.90 

16.00 
5.00 
0.25 
0.25 
2.10 
0.30 
0.40 
19.60 
4.50 
0.01 



1 Shedd's Wonder Shortening of Van den Bergh Foods Co., Lisle 

III. including mono- and di-glycehde, 1.8%, salt, 1.5% and milk solids, 0.8 /o. 

2 Kelco(R) GFS owned by Kelco Inc. of San Diego, Ca. 



cookie dough was observed. 
Example 4 
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The following formula was prepared. 
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Table A 

Insredisnt &atCMtaflft.. pf compact inn 

Whole Wheat Flour 24.30 

Dark Brown Sugar 7-50 

White Sugar 12.00 ' 

High Fructose Corn Syrup 7 . 00 

Shortening with Emulsifiers 1 15.00 

Whole Eggs 5 * 0Q 

Baking Soda 0 25 

Salt o."a 5 

so Non-fat Dry Milk 2 00 

Kelco (R) cum 2 Q20 
Pea Fiber^ 2< " 50 

2S FlaVOr 0.40 
Chocolate Chips 19.00 

Water /«« 

4.50 

Cocoa Powder 0 01 



30 



1 Shedd's wonder Shortening of Van den Bergh Foods, Lisle, 

35 

ill. ;, 

2 Kelco GFS (R) owned by Kelco, Inc. of San Diego, Ca. 

*> 3 Grinsted Pea Fiber, 150 Powder, owned by Grinsted Products, 
Inc. of industrial Airport Park, Kansas 

« to thrprlr 0 '" 9 C ° 0kie d ° U9h ^ PreP " ed 33 d6SCribed in E * am P'* 3 except the pea fiber was added 
for « Z^^^^T °" 3 «»*0 to the invention 

=r Propertie , uniform b ^^—=~:^ s ^ 

50 

Example 5 

A cookie dough similar to the dough of Example 4 was prepared for a sugar cookie as follows: 
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Tnaredient percentage of Composition 



Whole Wheat Flour 


30.75. 


White sugar 


24*70 


High Fructose Corn Syrup 


8,90 


Shortening with Emulsifiers 1 


19.00 


Whole Eggs 


6.33 


Baking Soda 


0.32 


Salt 


0.32 


Non-fat Dry Milk 


2.50 


Kelco (R) Cum* 


0.38 


Pea Fiber 3 


3-15 


Flavor 


0.50 


Water 


3.15 



1 Shedd's Wonder Shortening of Van den Bergh Foods, Lisle, 
111. 

2 Kelco GFS (R) owned by Kelco, Inc. of San Diego, Ca. 

3 crinsted Pea Fiber, 150 Powder, owned by Grinsted Products, 
Inc. of Industrial Airport Park, Kansas 

A cookie dough was prepared as described in Example 3 without the additions of dark brown sugar, 
cho^hips and cocoa'powder. The cookies were baked in a microwave oven on a susceptor accord.ng 
to the invention for one minute and 20 seconds to obtain moist un.formly brown cook,es of desirable 
organoleptic properties. 

Claims 

1. Susceptor comprising a film layer of thinly deposited metal on the surface of a carrieHayer which 
metallic film layer has an inner region and an outer region, the inner region having a rad.us rang^g 
from 5 7-5 0 cm whS the intensity 9 of the deposited metal ranges from 25-75% of the intens,ty of the 
outer region and the outer region substantially encompasses the inner region. 

2. Susceptor. according to claim 1, wherein the susceptor comprises a support means attached to one 
surface of the carrier layer. 

3. Susceptor. according to claim 1, wherein the inner region is subdivided in a plurality of sectors, both 
metalized and non-metalized in a pre-determined pattern. 

4. Susceptor, according to claim 3, wherein the number of sectors is 8-60. 

5. Susceptor, according to claim 4, wherein the ratio of metalized and non-metalized sectors ranges from 
0.25-3.0. 
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6. Susceptor, according to claim 1, wherein the intensity of the inner region is 40-60% of the intensity of 
the outer region. 

7. Susceptor, according to claim 3, wherein the pattern consists of a number of concentric circles with 
5 increasing metai intensity from 25 to 75% of the intensity of the outer region. 

a Susceptor, according to claim 7, wherein the outer region is circular and encompasses the inner region. 

9. Susceptor, according to claim 1, wherein the carrier-layer consists of a material selected from the 
10 group, consisting of corrugated paper-board, paper or polyester. 

10. Susceptor composite, consisting of a susceptor, according to claim 1 and a baking sheet. 

11. A microwavable composite of a susceptor and a cookie dough comprising: 
75 a) the susceptor according to claims 1-10 

b) support means adjacent to the non-metalized surface of the susceptor 

c) a microwavable cookie dough, with a surface corresponding in shape and size to the inner region 
of the film layer of the susceptor. 

20 12. The composite according to claim 11 wherein the inner region has a plurality of metalized and non- 
metalized sectors, each sector being substantially radially symmetrical to another sector and arranged 
so that a metalized sector is adjacent to a non-metalized sector in the inner region. 

13. The composite according to claim 11 wherein the inner region of the film layer comprises a plurality of 
concentric areas, each concentric area substantially encompassing another of the concentric area, in a 
direction from the center point to the circumference point of the inner region. 

14. The composite according to claim 11 wherein the cookie dough comprises a humectant, a hydrocolloid 
an added fiber, a browning agent and an emulsifier in excess of about 0.1% of the total composition. 

15. The composite according to claim 14 wherein the browning agent is dark brown sugar or cocoa 
powder. 

16. The composite according to claim 14 wherein the humectant is selected from the group consisting of 
35 high fructose corn syrup, glycerol and polydextrose. 

17. The composite according to claim 14 wherein the added fiber is pea fiber, oat fiber, sugar beet and 
soya fiber. 

40 18. The composite according to claim 14 wherein the hydrocolloid is a gum selected from the group 
consisting of xanthan, locust bean gum, guar, carrageenan and mixtures thereof. 

19. The composite according to claim 11 wherein the susceptor composite according to claim 10 is present 
from which the baking sheet is positioned between the first surface of the susceptor means and the 

45 cookie dough. 

20. The composite according to claim 19 wherein the baking sheet means is made of woven glass fibers 
coated with a tetrafluoroethylene polymer. 

so 21. The composite according to claim 11 wherein the support means is formed in a shape of a closure 
means for closing a package containing the cookie dough. 

22. Cookie-dough, comprising 20-34 wt% flour, 2-16 wt% browning agent, 10-40 wt% sugar 5-22 wt% 
humectant, 10-30 wt% shortening, 2-10 wt% egg-component; 0.2-1 wt% leavening agent,' 0 2-1 wt% 

55 salt, 0.2-1 wt% hydrocolloids; 1-5 wt% milk component; 2-12 wt% added fiber. 

23. Cookie-dough, according to claim 22 wherein the browning agents are chosen from the group 
cons.st.ng of cocoa powder; dark sugar; molasses; syrup; caramel colouring; chocolate chips; coffee, 

10 
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natural pigments. 

24. Cookie-dough, according to claim 22, wherein the added fibres are chosen from the group consisting of 
pea; oat; sugar beet; soya fibre or other vegetable fibre. 

25. Cookie-dough, according to claim 22, wherein the humectants are chosen from the group consisting of 
fructose; corn syrup; high fructose corn syrup; glycerol; polydextrose. 

26. Cookie-dough, according to claim 22, wherein hydrogen carbonate(s) or Al-phosphate(s) are present as 
10 leavening agent. 

27 Cookie-dough, according to claim 22, wherein the hydrocolloids are chosen from the group consisting 
of xanthan, locust bean gum, guar gum; sodium carboxymethylcellulose; carrageenan or mixtures 
thereof. 

2a Microwaved cookie products, obtained by microwaving of a composite according to claim 11, wherein 
the cookie dough has the composition according to claims 22-27. 
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D INTENSITY 0% 
H INTENSITY 100% 



FIG.2 
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© Susceptor and microwavable cookie dough. 

© A novel microwavable susceptor (1) suitable for 
baking cookie dough in a microwave oven is dis- 
closed. Specifically, the susceptor comprises an in - 
ner region (2) and an outer region (3), the inner 
region having a pattern of metalized (6) and/or non - 
metalized (7) portions wherein the intensity of the 
inner region is about from about 25% to about 75% 
and the outer region has an intensity arbitrarily set at 
about 100%. A dough composition having desirable 
spreadable characteristics useful for baking in a mi - 
crowave is also disclosed. The susceptor is re- 
usable. 
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A susceptor having a film layer of 
thinly deposited metal on a substrate, 
and having an inner region and an 
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a) a susceptor as in claims 1-10; 

b) a carrier-layer; 

c) a cookie dough. 
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